

















































































































SOME OF OUR FAVOURITES

Not only Nouvel is deserving of your attentions. The following, with their
innovative designs, Also caught our eye. As they should, yours.

Y
L4

PATRICK JOUIN
“Lightness is a principle
of modemity.” Balancing
tradition and innovation
has led to the creation
of Zou, a club chair
with a difference.
Incredibly fluid, it boasts
maximum comfort and a
cantilevered position above
the base — a remarkable
technical innovation.

PHILIPPE NIGRO
Asymmetry, shift is a
theme on which I very
much like to work. "As
described by Nigro,
the Entailles divans are
‘quasi-articulated’ by
means of ‘functional notches’
which can accommodate
small pedestal tables for
reading, writing, working,
drinking, eating...

INGA SEMPE
“What interests me
is not luxury hotels,
but everyday life.’
Bringing elegant
solutions to everyday
life with useful and
clever designs, her Ruché
bed combines a modern solid
wood structure with traditional
soft quilting.

FRANCOIS

AZAMBOURG

"Innovation, invention,

respect for materials

and technical poetry."

The Grillage armchair
was conceived as a way to
obtain comfort and ergonomics
with an all-metal piece of
furniture. To create the basic
shape, grooves were made in
staggered rows on a piece
of sheet metal which is
then drawn to obtain a wire
mesh which is then folded
like origami.

RONAN AND

ERWAN

BOUROULLEC

“A quest revolving

around the intimate

understanding of
objects which are at once
simple and intelligent, designed
in a sensitive fashion.” Ploum
is a very comfortable
contemporary settee. The idea
was that the four-seat settee
would enable the whole body
to relax in any position, from
sitting to lying

1. Kermes shelf.
2. Mobidec arm
chair.



PAMPER

irited
Away

The Kanebo International
Salon is just the location
for a relaxing in-between-
meetings pamper session.

Text by Sophia Goh
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s the glass door swings shut behind you, it

gently closes out the noise and bustle of the

outside world. A sense of calm sets in. The

staff is friendly and efficient. They quickly

offer you a seat, but don’t get too comfortable
because you'll soon be shown to a cosy corner for a foot
soak, where a lovely cup of hot tea and a small snack
awaits. Welcome to the Kanebo International Salon, an
oasis of luxury and relaxation, tucked away discreetly on
the Pamper Floor of Starhill Gallery.

IN THE NAME OF HERITAGE

Kanebo is synonymous with heritage and quality. It
has come a long way since its humble beginnings as
a simple cotton trading company back in 1887. Few
could have imagined the illustrious path the company
would go on to tread. The company was initially a silk
manufacturer and trader. It later became an exporter
of high-quality silk to countries all over the world,
before cementing its place as Japan’s largest privately-
owned manufacturer.

In 1936, Kanebo marked the beginning of a new chapter
with the release of Savon de Soie, a high-grade silk-
based soap. The following year, the company announced
its arrival on the cosmetics scene and, showing
the same determination to succeed, quickly became
Japan’'s second largest manufacturer of cosmetics.
Today, Kanebo Cosmetics is part of the Kao Group,
Japan’s largest manufacturer of household consumer
goods, with its products sold in 53 countries worldwide.

A COMPLETE BEAUTY
EVOLUTION

The salon marries contemporary and elegant interiors
with traditional Japanese hospitality while presenting
Kanebo's effective and sophisticated treatments. For
facials, the Radiance Energylift Treatment and Impress
Total Revitalization Treatment are popular. Then there
are the body treatments, ranging from the 60-minute
Refreshing Body Treatment to the indulgent Kanebo
Total Body Treatment, lasting 185 minutes.

The Stress Relief Treatment is among their bestsellers:
a 90- or 150-minute combination of foot bath, body
exfoliation, body massage and soft skin treatment,
using Kanebo's exclusive Salon Spa series of exfoliants

Kanebo's facials
are effective,
sophisticated and
therapeutic.



and moisturisers. Or, if you have some time on your
hands, experience the Gui Fei Body Spa Treatment,
a 145-minute indulgence composing of foot bath,
body exfoliation, aromatherapeutic-hydro treatment,
soft skin body milk mask, body massage and soft
skin treatment.

At Starhill Gallery, the Kanebo International Salon is
a deceptively spacious cluster of seven treatment
rooms: four rooms for facials and three rooms for
body treatments.

The Hot Stone Body Treatments are also a firm favourite
with clients. It's easy to see why. Those looking for a
straightforward, calming respite from hectic schedules
will appreciate a 90-minute pampering session, while
others preferring their hot stone treatments with
extras can choose between a 120-minute treatment
that comes with a scrub or a 150-minute session that
includes a scrub and some “me” time in the Jacuzzi.

After you settle into the treatment room, the therapist
gets to work, ensuring the massage pressure is just
right. Your mind starts to drift as you are masterfully
kneaded and moulded into a state of relaxation, first
with her hands and later, with the hot stones.

The hot stones are placed along the energy centres of
the body at the back of the neck, the base of the spine,
and the back of the knees, where their warmth and
energy can work harmoniously with your circulatory
system to detoxify and heal. Together with the rhythmic
movements of the massage, the hot stones stimulate
blood circulation, relax muscles, and reduce stress,
anxiety and tension knotted deep within. This head-to-
toe process is extremely soothing and therapeutic for
body, mind and spirit. ®

For reservations, call 03-2144 1218.

Get pampered in style at
the Kanebo International
Salon on the Pamper
Floor of Starhill Gallery.

“Kanebo Is synonymous with heritage and
quality. It has come a long way since its humble
beginnings as a simple cotton trading company

back in 1887.”
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Expert Pairings

Celebrated winemaker and Master of Wine Michael Hill Smith landed
in Kuala Lumpur to unveil an exciting collection of wines, served with a
creative selection of Shook! culinary gems.

Text by Mark Lean Photography by Leon Bin Yee

s a winemaker and Australia’s first Master

of Wine, Michael Hill Smith, one half of

the celebrated South Australian winery duo

Shaw + Smith, enjoys an intimate relationship

with the Roman god Bacchus's tipple of

choice. As a judge and consultant (including
a prestigious appointment as one of Singapore Airlines’
wine experts), writer and commentator, he is the charmed
flag bearer for the Australian wine industry around the
world. In 1998, he won the Madame Bollinger Tasting Medal
and passed the prestigious Master of Wine examination. With
his acclaimed winery Shaw + Smith, established in 1989 with
his cousin Martin Shaw in the Adelaide Hills, he continues to
share with the world, his love for wine.

This passion developed during a chance meeting with one of
the wine world's most legendary personalities. “| was very
lucky to have met a man named Len Evans. He was the person
who taught Australians how to drink and appreciate wine. He
became a mentor and showed me what great wine was all
about. We used to work as unpaid waiters at his dinners just so
we could taste the wines. He was the one who encouraged me
to do my Master of Wine qualification,” he remembered.

As part of Shaw + Smith’s Southeast Asian tour, Hill Smith
was in Kuala Lumpur at Shook! for a by-invitation-only dinner.
Here, he spoke of the lessons, tips and tricks that Evans,
long regarded by many as the godfather of Australia’'s wine
industry, imparted.

The evening began with the Sauvignon Blanc Adelaide Hills
2010’s showing, matched with tuna tartare with créeme fraiche
and chives. Hill Smith believes that wine selection is based on
room for improvisation and a touch of ingenuity. “Sometimes
you pick the food to match the wine. Other times you pick the
wine, and the chef pairs the wine with the different courses.
This evening, we have Sauvignon Blanc, which is very fresh and
lively,” he explained. As expected, the briny tuna tartare was a
perfect foil to the crisp white grape.
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Clockwise: Australia's first
Master of Wine, Michael
Hill Smith; Shook!'s open
kitchen; roasted beef with
chevre timbale in walnut
vinaigrette.

This was quickly followed with a delicious serving of nori blinis

and oolong smoked salmon with wasabi cream, micro cress
and chipotle caviar. A mouthful to describe perhaps, but it
was definitely a creation to savour. The Pinot Noir Adelaide
Hills 2009, Hill Smith said, has the personality to complement
creamy dishes like salmon with a smoked finish.

The award-winning winemaker elaborated: "We then have a
fuller bodied, richer Chardonnay, followed by a young, fresh
Pinot Noir along with a slightly heavier Shiraz. In wine and food
matching, this versatility allows you to deal with most types of
food and vintages.”

Next, a Thai-style lobster bisque with cucumber ratio,
lemongrass and prawn dust emerged. This Asian-inspired
dish mixed the cucumber with lemongrass, marrying fresh
tastes with a fragrant aroma. The Chardonnay Adelaide
Hills 2009 proved a suitable match. But as Hill Smith
said matter-of-factly: “There's no correct answer with
wine and food matching. Some people make more about
the process than there actually should be. The fact is: delicate
wines go well with delicate dishes. Full-bodied dishes are best
with full-bodied wine. Sometimes, there's a perfect match like
a duck dish with a Pinot Noir.”

This was followed by the roasted beef with chevre timbale in
walnut vinaigrette with the Sauvignon Blanc Adelaide Hills
2010 - a rich, hearty dish complemented by the sublime wine.
Similarly, the lemon olive poached sea bass with blood orange
sauce, haricot verts tempura and smoked salmon brandade
was superb with the Chardonnay Adelaide Hills 2009. Both
pairings displayed the chef and the winemaker's exceptional
talents of blending tastes, textures and flavours.

42 | STARHILL




-

-

i , t ' . l STA:HILL 4
T, TR A R Y e




DELICIOUS MATTERS

All about the places and the people at
Starhill Gallery.

TEA SALON

As the preferred new

spot in town for high- .'

powered meetings, .

the Starhill Tea Salon

is an understated and .
elegant choice. Its

selection of fine teas

and coffees span the
world. Desserts are
well-represented with some of the finest
macaroons in town including, amongst
many, a memorable vanilla-infused
version. Tel: 03-2719 8550

ROYALE
VIETNAM

With a menu
inspired by imperial
recipes from ages
past, this eatery is
Starhill Gallery's
latest culinary

attraction. Royale
Vietnam excels with delicious dishes like
the wagyu noodle soup and deep-fried
crispy fish wrapped in wafer-thin rice
rolls, both of which speak of the country’s
multi-layered culinary heritage. Another
must-try attraction: the strong and dark
Vietnamese coffee — brewed on the
spot and served with a dollop or two

of indulgent condensed milk.
Tel: 03-2143 9778

FEAST
MASTER
Chef Mohamad

. Zaidi bin Md

— Salleh from Starhill
J 2 Gallery's Feast

Y Village is the
e % creative mind
responsible for
superlative dinner presentations
matched with equally excellent wines.
A master at pairing flavours and
pleasing palates, the friendly chef along
with his able team, is in charge of Kuala
Lumpur’s finest dining destination.
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“Some people get very worried about getting just the right mix.
They put themselves under pressure. | think it's important that
people give this some thought, but they shouldn't be stressed
out by it. With wine and food, most people whom | admire
are pretty easy...they try something that works, while other
pairings might be less effective. If this is the case, it's not the
end of the world. It's not as if one is making a decision about
the national debt,” he explained.

This measured approach provided the wine expert with room
to unfurl his skills and creativity. Here, the flavourful coriander
and smoked paprika seared lion of lamb with cranberry orzo,
Madeira jus and apple relish is cleverly partnered with the
robust yet dignified Shiraz Adelaide Hills 2009.

Besides exquisite food and wine pairings, the renowned
winemaker revealed his recently acquired predilection
for chocolate and cognac. “As | get older, I've developed a
fondness for dark chocolate and an excellent cognac. | never
used to eat that much chocolate and | never used to drink that
much cognac. But the complex relationship between the two is
something I'm developing a penchant for,” divulged Hill-Smith.

And for the finale, the pavlova with dragon fruit and Kiwi
compote and ginger maple sauce, served on the side with
chocolate and coconut gooseberry soup capped the feast with
a robust cup of gourmet coffee. ®

Left: The restaurant's open
flame grill; right: nori blinis
and oolong smoked salmon
with wasabi cream, micro
cress and chipotle caviar.
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State-of-the-Art

With its space-age facade, Kuala Lumpur’s foremost luxury retail
destination greets the future.

tarhill Gallery, with its assortment of
international fashion and lifestyle brands
along with award-winning restaurants and
bars, is one of Kuala Lumpur’'s most iconic
landmarks. Its" spirit of innovation has been
taken to a new level with the recent design recalibration
of the building’s facade fronting Bukit Bintang, Kuala
Lumpur’s most stylish retail strip. The result: a futuristic
approach to timeless design that's both statement-

Text by Mark Lean Photography by Lin Ho making and one-of-a-kind.
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“Unlike many street-facing malls in Kuala Lumpur,
our new facade for Starhill Gallery is firmly engaged
with the public realm and generates valuable visual
connections along this section of Bukit Bintang via the
heavy footfall. We have designed a beacon for Starhill
Gallery that celebrates its relationship with the city,” says
Stephen Pimbley, founding partner of Sparch, the design
consultancy behind Starhill Gallery's redesign. Pimbley's
company was also responsible for one of Singapore’'s most
renowned destinations, Clarke Quay.

According to Pimbley, the design rationale for the sleek
angular glass structure centred on opening up its facade.
The intention was to inject the former conventional-looking
street with a memorable visual statement, wrapping the
existing building in a shimmering crystalline skin of glass
and stone panels.

Gleaning inspiration from the mythology of ancient Greece
and Rome, the reflective, almost liquid-like effect of the
building’s exterior complements the world of high fashion
housed within Starhill Gallery. “The fractured variation of
solidity and transparency transforms the street facade of
the existing building entirely, giving it a new contemporary
classic identity that stands out amongst the quick-fix,
ubiquitous shopping mall facades of many of Starhill
Gallery’s neighbours,” elaborates Pimbley.

The company's specially devised lightweight steel, stone
and glass facades are introduced in Malaysia for the first
time. French engineer RFR was the firm responsible
for constructing IM Pei's instantly-recognisable glass
pyramids at Paris” Louvre. In Kuala Lumpur, Sparch added
a triple-tier shopping pavilion, replacing the cafe that was
located at the building’s entrance. In its place is Sephora,
the cosmetics brands owned by French luxury retailer
LVMH. The store is linked to Starhill Gallery through a first
floor bridge that connects the main building to the new
glass and steel facade.

The building’s owner, YTL Land, in collaboration with
Sparch, has developed a modern, dynamic structure
utilising cutting-edge materials and imparting a vibrant
new personality on Kuala Lumpur's streetscape. The
synergy connecting the vast collection of international
brands and Starhill Gallery's compelling visual identity
delivers a new, chic and dazzling face to one of Asia’s most
recognisable shopping and lifestyle destinations. ®

Above: The design
blueprint of Starhill
Gallery's futuristic
facade; Below: A digitally
enhanced image of the
building's exterior.
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Tea and Luxury

Introducing Starhill Gallery's latest attraction — the Starhill Tea Salon.

As the beverage of choice of both east and followed by its introduction to India,
west, tea has enjoyed a timeless and enduring and culminating in its emergence in
appeal. At Starhill Tea Salon, the art of tea the rarefied society salons of England
appreciation is elevated to a profound new level. and Europe.

The venue celebrates the heritage of tea, Amidst the buzz and frenetic energy of
rekindling age-old traditions with a design Bukit Bintang, there now exists a quiet and
scheme that centres on ivy motifs, shiny brass, relaxing oasis of calm. It's where your choice
and sofas one can comfortably sink into.

of fine tea comes accompanied by a delicious

selection of savouries or sweets. Open daily
from 10am-Tam, the Starhill Tea Salon is
located on the Indulge Floor, Starhill Gallery
Tel: 03-2719 8550. @

A vast collection of multi-coloured tea
containers decorate the space, charting
the beverage’s journey that began in China,

B vl ot LR

Starhill Tea Salon's cosy
and elegant environs.
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@ THE GARDENS MALL

LoT G205, GROUND FLOOR - TEL : +603 2287 1133
SINCERE BEDAT & C2 Beoat&C®
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